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whom the milk has been obtained. The main expense entailed will be that
covering the laboratory examinations, which the dairyman, unless he is in a
large way of business, cannot attempt. Any intelligent distributor or
retailer can carry out the first three tests with the aid of the simple apparatus
required for the purpose. The large wholesale and retail dairies can, of
course, carry out all the above examinations by making use of their special
bacteriological and chemical staffs who generally work in well-equipped
laboratories.

The retailer should exercise strict supervision over his employees. He
should be certain that only healthy persons are employed by him, who
should be clean and neat in appearance. The provision of white coats is also
essential. He should also instruct his roundsmen to see that milk is handed
to the consumer personally, so far as is possible, and not left on the doorstep
unless this is unavoidable.

DISTRIBUTION PREMISES

Milk may be delivered from small general shops or from large or small
dairy premises. The sale of milk from general shops presents a diversity of
problems and, as a broad principle, its sale from such premises should not be
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permitted unless the product is sold only in sealed bottles and a proper
refrigerator provided for storage purposes. The premises used by distri-
butors naturally vary in size according to the extent of business carried on.
There is no doubt, however, that the best dairies do not always ensure the
cleanest milk supply, although good premises are a vital desideratum. Just
as handling is the factor exercising the greatest effect upon the farm, so, in
the retail dairy, the quality of the labour employed is most important. No
modern premises, however hygienic they may be, will compensate for deficiencies
in methods.
The distributor's premises, as in the case of those of the producer's, must
conform to certain essential conditions. These essentials are briefly as
follows :
(1)  Ample light and ventilation.
(2)  Plentiful, pure water supply.
(3)  Building satisfactory with the walls finished in some hard impervious
material and with a properly drained, impervious floor, sufficient floor space and
air space.
(4)   Steam sterilising plant of sufficient size.
(5)  Suitable situation for the storage of clean utensils after sterilisation until
again required for use.
(6)  Satisfactory lay-out of the apparatus.